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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


(HOT  FOR  PUBLICATION) 


Subject:  "Safety  in  Canning."  Information  from  the  Bureau  of  Home 
Economics  and  the  Food,  and  Drug  Administration, .U.S. D. A. 
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One  day  last  January  at  a  dinner  party  in  a  town  in  North  Dakota, 
a  vegetable  salad  was  served.    The  salad  was  made  of  home-canned  string 
beans,  peas  and  diced  carrots.    Twelve  people  who  ate  that  salad  died  of 
fatal  botulism  poisoning. 

During  the  month  of  May  of  this  year  another  similar  outbreak 
occurred  in  another  state.      Several  people  who  ate  some  home-canned 
spinach  died  of  the  same  kind  of  poisoning.    A  sample  of  the  spinach  which 
had  been  left  in  the  can  was  sent  to  the  Food  and  Drug  experts  here  in 
Washington  who  examined  it  and  found  that  it  contained  this  deadly  toxin 
formed  by  the  botulinus  bacteria. 

Other  cases  have  also  been  reported  already  this  year.    And  this 
year  is  no  exception.    3ach  year  deaths  occur  from  improperly  canned  food. 
Botulinus  has  long  been  a  menace.      It  is  especially  dangerous  because  of 
its  peculiar  qualities.    In  the  first  place  it  is  extremely  resistant  to 
heat,  and  is  only  destroyed  by  a  high  temperature.    Then,  it  grows  without 
needing  air,  so  it  finds  the  hermetically  sealed  cans  or  jars  very  com- 
fortable living  quarters.      Finally,  it  gives  off  a  toxin  as  It  grows  that 
causes  death.    Occasionally  food    in  which  these  bacteria  have  been  growing 
will  not  show  any  evidence  of  spoilage.    That  is  why,  for  safety,  it  is  a 
good  idea  to  boil  canned  non-acid  vegetables  after  removing  them  from  the 
can.    The  boiling  destroys  the  toxin. 

Since  there  are  possibilities  of  spoilage  in  canning  by  any  method, 
all  canned  food  on  being  opened  should  be  carefully  inspected.    If  the 
slightest  suspicion  is  evident  to  the  eye  or  the  nose,  the  food  should  be 
thrown  a?ra,y  at  once  without  being  even  tasted.    A  single  taste  of  food, 
spoiled  by  botulinus,  has  proved  fatal  in  some  cases.    According  to  present 
evidence,  it  is  not  safe  even  to  taste  suspected  food  without  first  boil- 
ing it  vigorously  fog  fifteen  minutes  in  an  open  kettle. 

Commercial  canning  companies  have  spent  large  sums  of  money  and 
years  of  effort  learning  how  to  safeguard  the  food  they  can  against  this 
dread  organism.    They  have  solved  the  problem  by  using  steam  under  pressure 
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for  all  non-acid  foods— vegetables  and  meat  and  fish.    A  temperature 
higher  than  the  temperature  of  "boiling  water  and  therefore  more  destruc- 
tive to  any  bacteria  can  be  obtained  in  this  way.    And,  with  a  sufficiently 
high  temperature,  the  time  of  cooking  may  "be  shortened,  yet  the  food  may  be 
thoroughly  sterilized. 

Bat: when  it-conos  to  home  canning,  that  is  another  story.  House- 
wives, unfortunately,  have  not  all  profited  "by  the  investigations  of  the 
canning  industry  and  are  still  taking  chances  when  they  put  up  food.  Home- 
canned  string  beans  cause  more  frequent  cases  of  botulism  than  any  other 
food. 

How  do  these  bacteria  get  on  the  vegetables?      They  live  in  the 
soil  in  all  parts  of  the  United  States,  so  it  would  he  practically  impos- 
sible to  grow  vegetables  and  be  sure  none  of  these  organisms  were  on  them. 
If  they  are  not  killed  by  a  high  temperature  during  canning,  they  continue 
to  grow  in  the  can  where  they  find  a  warm,  moist  home  with  plenty  of 
food  supplied.    As  they  grow,  they  throw  their  deadly  poison  into  the 
food  around  them. 

In  any  war  for  safe  canned  foods  against  the  enemy  botulism,  there 
are  several  weapons  to  be  used.    Cleanliness  is  one.    A  high,  temperature 
in  canning  is  another.    Be  sure  always  to  use  clean,  fresh,  sound  food  for 
canning.    Slightly  decayed  or  dirty  food  offers  plenty  of  fine  hiding  holes 
for  spoilage  bacteria. 

Now  about  processing  the  cans  of  food.    The  hot— water  bath  method 
is  all  right  for  fruit  and  tomatoes.    Our  enemy  does  not  flourish    in  the 
presence  of  the  acid  that  fruits  and  tomatoes  contain.      But  for  all 
non-acid  foods,  canning  under  pressure  is  recommended  for  safety.  Asparagus, 
peas,  beans,  spinach,  fish  and  meat  need  a  higher  temperature  than  that 
of  boiling  water.    Of  course,  you  would  be  in  the  safety  zone  if  you 
processed  these  vegetables  in  boiling  water  for  six  to  ten  hours.  But 
what  would  they  look  like  and  how  would  they  taste  after  all  that  cooking? 
Aid  what  would  happen  to  some  of  the  valuable  vitamins?      No,  the  way  to 
have  safety,  looks,  flavor  and  vitamins  is  to  give  the  vegetables  a  short 
time  but  a  very  hot  time  in  the  camir. 

I  was  talking  this  matter  over  with  Susie  Smith  the  other  day  and 
she  said,  "My  dear  Aunt  Sammy,  don't  you  really  think  those  scientists 
and  specialists  exaggerate  a  bit  overthe  dangers    in  canning?  Really, 
now,  don't  they  rather  go  to  extremes  when  they  give  us  housewives  advice? 
I  don't  own  a  pressure  cooker.     And  I've  been  canning  peas  and  beans  for 
years  in  the  hot-water-bath.      I've  never  had  any  trouble  with  this  deadly 
organism  you've  been  talking  about.™ 

So  I  said,  "Susie, you  were  born  under  a  lucky  star.    Just  consider 
that  you  and  your  family  have  been  fortunate.    Of  course,  many  women  are 
still  canning  by  antiquated  methods,  still  talcing  chances,  but  really 
does  it  pay  to  gamble  with  the  health  and  even  the  life  of  your  family? 
If  I  were  you  and  did  all  my  own  canning,  I  should  certainly  prefer  to 
own  a  pressure  cooker  than  a  new  car." 

There  are  two  other  xvays  of  preserving  that  help  protect  against 
this  form  of  spoilage.      If  you  use  the  hot- water-bath  method  you  can  put 
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up  the  vegetables  either  in  a  salt  solution  or  an  acid  solution.  Botulinus 
organisms  do  not  grow  in  salt  solutions  higher  than  9  per  cent-    Food  pre- 
served in  "brine,  therefore,  is  safe.    So  are  pickled  foods  or  foods  pre- 
served in  acid, 

Botulinus  ,  of  course,  is  not  the  only,  nor  even  the  most  rfrequent 
cause  of  food  spoilage.    But  it  is  the  most  dangerous.    The  most  common 
type  of  spoilage  is  called  flat  sour.    I  guess  most  of  us  housekeepers  have 
heard  about  that,  and  suffered  from  it  too.      1*11  never  forget  the  first 
asparagus  I  put  up.    I  was  never  more  proud  of  anything  in  my  life  than  the 
row  of  handsome  jars  of  it  on  the  shelf.    I  used  to  open  the  cupboard  every 
now  and  then  just  to  admire  my  handiwork.    Well,  there  came  a  day  when  a  r. 
cloudy  look  began  to  appear  in  every  one  of  those  jars.    And  they  all  had 
to  be  thrown  out. 

Flat  sour  is  not  dangerous  to  life,  but  it  is  extremely  disagreeable 
in  taste  and  odor.    The  bacteria  causing  this  condition  throi?  off  a  very 
unpleasant  acid  as  they  grow  and  make  food  they  have  attacked  unfit  to  eat. 
A  bad  waste  of  good  food,  this  is,  as  well  as  a  waste  of  any  housekeepers1 
time  and  laoor. 

Sometimes  flat  sour  is  not  apparent  until  the  jar  is  opened.  The 
food  inside  may  look  unchanged  in  color  and  texture,  but  the  sour  odor  will 
tell  the  tale.    Occasionally  this  sour  smell  is  only  detected  when  the 
food  is  heated — another  good  reason  for  boiling  canned  food  before  you 
served  it.    Frequently  this  type  of  spoilage  shows  up  by  a  cloudy  look  in 
the  liquid  inside  the  jar. 

Why  all  this  agitation  about  haste  in  getting  vegetables  from  the 
garden  to  the  can?      Flat  sour  is  the  answer.    The  more  rapidly  fresh  pro- 
duce goes  from  the  garden  into  the  can,  the  less  danger  there  is  of  spoilage. 
Flat  sour  is  thought  to  take  place  in  vegetables  when  they  are  allowed  to 
stand  for  a  time  in  a  warm  place  lilto  a  kitchen.    So  the  experts  and  the 
experienced  home  canrsrs  advise  preparing  only  a  few  jars  at  a  time.  Gather 
only  small  quaiititites  of  vegetables,  and  put  them  up  quickly,  keeping  them 
in  a    cool  place  aad  well  ventilated. 

Of  course,  safe  canning  requires  not  only  correct  methods  but  also 
correct  equipment.    The  jars,  for  example,  need  to  be  air  tight.    A  very, 
light  leak  or  imperfection  may  spell  ruin.    The  jar  rubbers  need  to  be  new, 
clastic  and  firm.    And,  of  course,  the  pressure  cooker  must  be  in  order. 

Tomorrow  there  will  a  dinner  menu  for  a  hot  Sunday  and  weTll  talk  about 
caring  for  house  plants  in  summer. 
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